A survey of the genetics of meat quality in pigs is presented. Genetic effects play a primary role in the overall variation of the technological and eating qualities of pig meat and our present knowledge may be summarized as follows.
(1) The halothane sensitivity gene, in the homozygous state, induces a very fast fall of muscle pH and is directly responsible for the PSE (pale, soft, exudative) meat condition. It explains to a large extent the genetic variation in technological qualities (drip loss, processing yields) and also in eating qualities (especially tenderness) of pig meat.
(2) It 
